The chemical composition of the diethyl ether extracts of Ocimum minimum L., a traditional herb cultivated in Portugal, was evaluated. Thirty-two compounds were identified, the major ones being linalool (24.7%), eugenol (20.5%), 1,8-cineole (9.6%), β-elemene (6.6%) and trans-α-cubebene (6.3%).
O. minimum L., knowns in Portugal as "manjericão", is used as a febrifuge and as an ingredient of many cold and sinusitis remedies. Traditional healers in Portugal recommend inhalation of the vapor of the infusion of the leaves or placing them in a bath to improve the general condition and ameliorate respiratory function [2] . In northeast Brazil, O. minimum (called there manjericão miúdo) is grown at home in gardens, where it has been used since the seventeenth century (during colonial period) for its insecticidal, antibacterial and antifungal activity, and for ritualistic aromatic baths. It is also used for seasoning in special foods [3] . The essential oil of O. basilicum was screened for its activities on the central nervous system. The observed anticonvulsant and hypnotic activities could be related to the presence of terpenes, like linalool, 1,8-cineole and eugenol [4] . Anticonvulsant activity of those three major compounds was previously reported [5] [6] [7] . Essential oils and individual components act against acetyl and butyrylcholinesterase [8] . 1,8-Cineole is also a strong anti-inflammatory agent and inhibits cytokine production [9] .
The chemical compositions of essential oils obtained from some Ocimum spp. have been determined. Lawrence found that the main constituents of the essential oil of basil are produced by both the shikimic and mevalonic pathways [10, 11] . On the basis of more than 200 analyses of oils extracted from Ocimum, four essential oil chemotypes: methyl chavicol, linalool, methyl eugenol and methyl cinnamate, as well as numerous subtypes were delineated [12, 13] . It is also known that the composition of the essential oil is influenced by the vegetative stage of the plant. Other factors, such as time of collection and extraction methods may affect the essential oil percentages. Therefore, the best idea for assigning the essential oil profile is to focus not only on the main compound, but also on all major constituents [14] . The essential oil obtained from several species of Ocimum has been analyzed. Linalool and geraniol were dominant in the oil of O. canum leaves collected in Cameroon, while the leaf and flower oils contained mostly limonene and 1,8-cineole [ [13] . The essential oil of O. basilicum collected in Turkey was characterizeed by a high content of methyl eugenol [11] .
Here we present the chemical composition of the diethyl ether extracts of the herb of O. minimum cultivated in Portugal. As far as we know, analysis of the volatile components of organic solvent extracts of O. minimum has not been studied previously, although the volatile components obtained by hydrodistillation have been addressed [2, 11] .
The ether extract of O. minimum herb was investigated by GC-MS. Identification of compounds was carried out by comparing their mass spectra, retention times and retention indices with those in the literature and spectral library [16, 17] . Thirty-two compounds were identified in the crude extract, which are listed in Table 1 in order of their elution from the column.
Linalool (24.7% of total volatiles), eugenol (20.5%), 1,8-cineole (9.6%), β-elemene (6.6%) and trans-αcubebene (6.3%) were the major constituents. The content of Δ 3 -carene, cis-sabinene hydrate, camphor, terpinen-4-ol, germacrene D, bicyclogermacrene, αbulnesene, γ-cadinene, T-cadinol and nonadecane was also very high.
One of the interesting parts of these results is the high amount of oxygenated compounds, which are known for their antibacterial and antifungal properties [18] . The presence of these hydroxylated mono-and sesquiterpenoids in the diethyl ether extract of O. minimum may play an important role in its antioxidant activity [13, 19] . There is a growing interest in replacing synthetic preservatives, in both the food and pharmaceutical industry, with natural antioxidants like essential oils from aromatic plants. They are effective in decreasing lipid peroxidation and have a role in cancer chemoprevention.
Strong antioxidant activity has been revealed for some Ocimum species, like O. tenuifolium and O. gratissimum [13] .
The most often used "products" of aromatic plants are essential oils and this is why their composition has been more widely studied. This applies to O. minimum as well as to other Ocimum species. However, the diethyl ether extract contains more [2] , reveals that linalool (content usually more than 50%) represents the most important compound in the species, followed by eugenol (9.1%) and bornyl acetate [2] , while Özcan and Chalchat [11] reported that the oil from plants collected in Turkey was rich in geranyl acetate (69.5%).
The results obtained for the diethyl ether extract of O. minimum were generally similar to the literature data for the essential oils, as far as the major compounds were concerned. The observed differences (almost equal contents of linalool and eugenol, 24.7 and 20.5%, respectively) may be due to different 
GC-MS analysis:
The crude extract was analyzed by GC-MS using Hewlett-Packard HP-5890 gas chromatograph coupled with a mass selective detector, on a DB-1 capillary column (30 m x 0.25 mm, 0.25 μm film thickness). Oven temperatures were as follow: 50 o C with 5 min initial hold, and then to 250 o C with the temperature programmed at 5 o C/min, and 20 min at 250 o C. Injection temperature: 250 o C. Carrier gas was He at a flow rate of 1mL/min. The detector operated in electron impact mode at 230 o C (70 eV with 3 scans/s and a mass range from m/z 40-500).
Identification of each peak, after GC-MS analysis, was carried out by comparison of their retention indices relative to C8-C26 n-alkanes and MS of authentic samples and reported MS [16, 17] .
